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Did  you  ever  stop  to  think  that  the  place  where  you  live  has  much  to  do  with 
the  meat  you  eat?    It's  odd  the  way  food  habits  run  in  localities  as  well  as  families 
Taice  lamb,  for  example.     If  you  live  on  the  East  Coast  or  the  West  Coast,  you're 
fmiliar  with  this  delicious  meat,  of  course.    Most  of  the  lamb  produced  in  the 
United  States  is  eaten  on  the  East  Coast,  expecially  in  the  big  cities.    Next  to  the 
East  Coast,  the  West  Coast  eats  the  most  lamb. 

But  even  in  parts  of  the  country  where  people  eat  a  good  deal  of  lamb,  many 
a  family  knows  only  lamb  chops  and  roast  leg  of  lamb.    Many  a  housewife  buys  only  th. 
most  popular  and  most  expensive  cuts  and  never  thinks  of  the  less  familiar  and 
lower-cost  cuts.    That's  often  the  reason  the  family  meat  bill  runs  so  high. 

So  today  the  news  is  not  just  about  lamb.    It's  about  low-cost  cut s  of  lamb 
and  how  to  make  them  into  dishes  all  the  family  will  enjoy.    Here  are  the  names  of 
the  low-cost  cuts  that  you'll  want  to  know  for  thrifty  dishes — shank  and  flank, 
breast,  neck  and  sometimes  shoulder.    Also  on  the  low-cost  lamb  list  are  heart,  kid- 
ney, liver,  tongue  and  brains. 

And  here's  a  point  that  ma^es  these  low-cost  lamb  dishes  especially  welcome. 
They're  all  tender  neat.    Lamb  is  young  meat.    All  cuts  are  tender  enough  to  roast 
or  broil. 

You  can  broil  lamb  shank  or  lamb  flan::  just  as  you  would  lamb  chops  or  a 
tender  beef  steair.    But  that's  only  one  of  many  good  ways  to  cooc  these  cats. 
Another  way  is  to  grind  the  meat  and  then  make  it  into  patties  or  meat  loaf,  just 
as  you  would  ground  beef.     Lamb  patties  are  excellent,  especially  if  you  grind  a 
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little  onion  with  them,  and  season  then  with  that  powdered  herb — thyme.    A  combina- 
tion of  ground  lamb  and  ground  cooked  ham  makes  delicious  patties,  too.    Or  ground 
lamb  and  sausage.    Or  even  ground  lamb  and  ground  beef. 

Cook  lamb  patties  in  a  frying  pan  or  under  the  broiler — whichever  way  you  lik 
to  cook  hamburgers.    If  you  like  sauce  or  gravy  on  your  meat  calces,  you  can  make  it 
from  the  brown  drippings  left  in  the  pan  after  cooking  the  patties.     Lift  the  meat 
on  the  hot  platter.    Pour  tomato  juice  into  the  pan.    Thicken  with  a  little  flour, 
if  you  like,  and  then  season  the  sauce  before  you  pour  it  over  the  patties. 

One  of  the  favorite  dishes  in  many  parts  of  the  world  is  lamb  stew.     For  thic 
good  dish  you  have  your  choice  of  many  low-cost  cuts — flank,  shank,  neck,  breast, 
shoulder  or  trimmings. 

And  here  are  a  few  pointers  to  help  you  make  perfect  stew.     T^e  first  step 
is  to  cut  the  meat  into  small  pieces,  and  roll  each  piece  in  flour.     Then  slice  an 
onion,  and  cook  it  in  hot  fat  until  it  turns  yellow.    How  put  the  floured  meat  in 
the  pan  so  the  meat  and  onion  can  brown  together.    When  they  are  both  a  delicate 
brown,  add  just  enough  water  to  cover  the  meat.    Don't  boil  the  stew — simmer  it.  A 
lamb  stew  for  a  small  family  will  need  to  simmer  about  an  hour  to  get  the  meat 
tender.     The  point  is  to  simmer  until  the  meat  is  tender  before  you  add  the  vege- 
tables. 

Different  families     have  different  preferences  about  the  vegetables  they  like 
in  lamb  stew.    But  2  vegetables  that  make  delicious  stew  are  turnips  and  green 
peppers.     Cut  up  the  turnip,  and  chop  the  green  pepper..    Add  them  to  the  stew  and 
cook  20  minutes  longer — or  until  the  vegetables  are  tender. 

Nov;  here's  where  you  have  to  use  your  judgement  as  to  whether  to  add  a  littlr- 
flour  for  thickening  or  not.    Nobody  likes  a  watery  stew,  to  be  sure.    But  a  thick 
heavy  stew  isn't  appetizing  either.     So  judge  by  the  amount  of  liquid  in  the  kettle 
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and  thicken  if  necessary,  but  not  too  much.    The  liquid  in  a  stew  should  be  like  a 
.'lice  gravy.    You'll  '-rant  to  taste  the  stew  and  season  at  this  point,  too. 

Then  serve  the  stew  piping  hot  on  a  hot  platter  with  oro'-Tied  potatoes,  or 
fluffy  rice,  or  tender  cooked  barley,  or  biscuits. 

So  much  for  stew.    Now  a  word  about  low-cost  lamb  roasts.     For  a  small  family, 
breast  of  lamb  makes  a  nice  stuffed  roast.    Have  the  butcher  cut  a  pocket  down  the 
flesh  close  to  the  ribs — or  cut  it  yourself  with  a  long  sharp  knife.    ITow  fill  that 
pocket  with  well-seasoned  breadcrumb  stuffing.     Sew  it  up.    And  cook  the  stuffed 
meat  in  a  moderate  oven    about  an  hour  and  three-quarters.     Strips  of  bacon  over  the 
top  make  the  roast  extra  good. 

Another  cut  of  lamb  excellent  for  roasting  is  lamb  shoulder.    You  can  roast 
it  with  the  bones  in,  but  it's  hard  to  carve  that  way.    A  better  way  is  to  have  the 
bones  out  and  fill  the  opening  with  stuffing  before  you  roast  it. 

And  here  are  a  few  last  pointers  about  seasoning  low-cost  lamb  dishes.  S-fcick 
a  few  cloves  in  the  outside  of  a  roast  for  extra  flavor.    Or  rub  the  outside  with 
mustard  or  garlic.    Add  sour  cream  for  richness  and  flavor.     Season  the  stuffing 
with  mint  leaves,  or  watercress,  or  chopped  celery  and  celery  leaves. 

Careful  preparation  and  cooking  of  low-cost  meat  dishes  are  important,  but 
the  seasoning  may  be  the  very  "makings"  of  the  dish. 


